OFFICE OF PUBLIC SAFETY
WILMINGTON FIRE DEPARTMENT
FIRE PREVENTION DIVISION

Food Vendor’s Check List

The Mayor’s Office of Cultural Affairs in accordance with the Wilmington Fire Department/Fire
Prevention Division requires that all food vendors review and comply with the special events
requirements listed below:

e All food vendors are responsible for obtaining the necessary permits from the Delaware Division
of Public Health.

e Every food vendor who cooks with a generator, electrical hook-up or propane, shall have
5lb. Multipurpose ABC Extinguisher readily available. Any use of a fryer will require a
Type “K” Extinguisher in addition to the ABC Extinguisher. The fire extinguishers must
be inspected and tagged, within the past year, by a Fire Equipment Company registered in
the State of Delaware.

e If a portable generator is used, no more than 10 gallons of fuel in an Underwriters Laboratory
(UL) approved safety container, shall be stored at the vendors space.

e Portable generators must be serviced annually by a licensed company. A receipt/invoice will be
provided as proof.

e Propane cylinders shall be stored in an upright and secured position.
e Exit door and aisles in the tents shall be unobstructed to the vendors at all times.

e No open flames such as candles, lanterns, kerosene or gas fired heaters and cooking equipment
are permitted near under combustible materials (i.e., canopies)

e Hot surfaces from cooking and heating appliances, such as grills, hot plates and coffee makers,
shall be blocked so that the public is protected from physical contact of these appliances.

e Deep fryers shall have splash covers.

e No frayed wires or overloaded extension cords are permitted.

e Decorations on the vendor’s carts shall be flame resistant.

e  Access to fire hydrants shall remain unobstructed during the event.

e The Fire Marshal’s Office will conduct an on-site inspector of vendor’s space.

If you have any questions concerning these Life Safety requirements, contact the Fire Marshal’s Office at
(302) 576-3120 during business hours.

FAILURE TO COMPLY WITH THE ABOVE REQUIREMENTS
MAY RESULT IN THE CLOSING OF YOUR EVENT
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NFPA code references are provided at the end of each item. The red keys correspond to the NFPA food truck safety diagram.

NOTE: Inspect all gas systems prior to each use.

For more detailed information, see NFPA 1and Chapter 17 in NFPA 96.

General Safety Checklist

]
Q
|

Obtain license or permits from the local authorities. [1:1.12.8(a)] G1

Ensure there is no public seating within the mobile food truck. [1:50.8.3.2] G2
Check that there is a clearance of at least 10 ft away from buildings,
structures, vehicles, and any combustible materials. [96:17.2] G3

Verify fire department vehicular access is provided for fire lanes and access
roads. [1:18.2.4] G4

Ensure clearance is provided for the fire department to access fire hydrants
and access fire department connections. [1:13.1.4; 1:13.1.5] G5

Check that appliances using combustible media are protected by an
approved fire extinguishing system. [96:10.1.2] G6

Q

a

Verify portable fire extinguishers have been selected and installed in kitchen

cooking areas in accordance with NFPA 10. [96:10.9] G7a

Where cooking appliances that use solid fuel, such as charcoal or wood,

produce grease-laden vapors, make sure the appliances are protected by

listed fire-extinguishing equipment. [96:15.7.1] G7b

Ensure that workers are trained in the following: [96:17.10]: G&

QO Proper use of portable fire extinguishers and extinguishing systems
[96:1710.1(1)] G8a

QO Proper method of shutting off fuel sources [96:17.10.1(2)] G8b

O Proper procedure for notifying the local fire department [96:17.10.1(1)] G8¢

U Proper procedure for how to perform simple leak test on gas connections
[96:17.10.1(5)) G&d

o
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Fuel & Power Sources Checklist

O Verify that fuel tanks are filled to the capacity needed for uninterrupted
operation during normal operating hours. [1:10.14.11.1 for carnivals only] Fla

QO Ensure that refueling is conducted only during non-operating hours.
[96:17.8.3] F1b

0 Check that any engine-driven source of power is separated from the public
by barriers, such as physical guards, fencing, or enclosures. [96:17.5.2.2] F2

QO Ensure that any engine-driven source of power is shut down prior to refueling
from a portable container. [1:10.15.4] F3

QO Check that surfaces of engine-driven source of power are cool to the touch
prior to refueling from a portable container. F3a

0 Make sure that exhaust from engine-driven source of power complies with
the following: F4
0 Atleast 12 ft in all directions from openings and air intakes

[96:17.5.2.3(1)] F4a
QO At least 12 ft from every means of egress [96:B.13] F4b
O Directed away from all buildings [96:17.5.2.3(2)] F4c
O Directed away from all other cooking vehicles and operations
[96:175.2.3(3)] F4d

Q Ensure that all electrical appliances, fixtures, equipment, and wiring

complies with the NFPA 70%[96:17.8.1] F5

Propane System Integrity Checklist

0 Check that the main shutoff valve on all gas containers is readily accessible.

[568:6.26.4.1(3)] P1

Ensure that portable gas containers are in the upright position and secured

to prevent tipping over. [58:6.26.3.4] P2

Q Inspect gas systems prior to each use. [96:17.7.2.3] P3

O Perform leak testing on all new gas connections of the gas system. [58:6.16;
58:6.17]1 P4

Q Perform leak testing on all gas connections affected by replacement of an
exchangeable container. [58:6.16; 58:6.17] P5

O Document leak testing and make documentation available for review by the
authorized official. [58:6.26.5.1(M)] P6

0 Ensure that on gas system piping, a flexible connector is installed between
the regulator outlet and the fixed piping system. [58:6.26.5.1(B)] P7

O Where a gas detection system is installed, ensure that it is tested monthly.
[96:17.7.2.2] P8

O

Operational Safety Checklist

0 Do not leave cooking equipment unattended while it is still hot. (This is the
leading cause of home structure fires and home fire injuries.) OA

Operate cooking equipment only when all windows, service hatches, and
ventilation sources are fully opened. [96:12.1.1] OB

Close gas supply piping valves and gas container valves when equipment is not
in use. [58:6.26.8.3]0C

Keep cooking equipment, including the cooking ventilation system, clean by
regularly removing grease. [96:12.4] 0D

Solid Fuel Safety Checklist (Where Wood, Charcoal,
Or Other Solid Fuel Is Used)

a

]
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Fuel is not stored above any heat-producing appliance or vent.

[96:15.9.2.2] SA

Fuelis not stored closer than 3 ft to any cooking appliance. [96:15.9.2.2] SB
Fuel is not stored near any combustible flammable liquids, ignition sources,
chemicals, and food supplies and packaged goods. [96:15.9.2.7] SC

Fuel is not stored in the path of the ash removal or near removed ashes.
[96:15.9.2.4] SD

Ash, cinders, and other fire debris should be removed from the firebox at
regular intervals and at least once a day. [96:15.9.3.6.1] SE

Removed ashes, cinders, and other removed fire debris should be placed in a
closed, metal container. [96:15.9.3.8.1] SF

Learn More

> Get free digital access to NFPA codes and standards at:
nfpa.org/docinfo
> Read the latest news and updates at: nfpa.org/foodtrucksafety
> Review the following and other NFPA resources at: nfpa.org
« NFPA 1, Fire Code, 2021 Edition
= NFPA 1 Fire Code Handbook, 2021 Edition
* NFPA 10, Standard for Portable Fire Extinguishers, 2018
Edition
» NFPA 58, Liquefied Petroleum Gas Code, 2020 Edition
* LP-Gas Code Handbook, 2020 Edition
* NFPA 70°, National Electrical Code®, 2020 Edition
* National Electrical Code® Handbook, 2020 Edition
* NFPA 96, Standard for Ventilation Control and Fire
Protection of Commercial Cooking Operations, 2021 Edition
= NFPA 96: Standard for Ventilation Control and Fire
Protection of Commercial Cooking Operations Handbook,
2017 Edition
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Is your propane cylinder

Propane cylinders must be periodically requalified to be safe
for use™. Do not use cylinders that have not been requalified
because you risk property damage, severe injuries, or death.

To see if your cylinder is okay to use, look for these markings:

Manufacturing Date:

Cylinders must be requalified within 10 years of
manufacture (in this illustration by May 2015).

Requalification Date:

If the cylinder is older than 10 years, look for a e
“requalification date.” =)

Type of
Inspection

V123456 0714 E

Requalifier ID Number Month/Year requalified

This illustration indicates a visual inspection and must be
requalified within 5 years or by July 2019.

. . e . . “—‘—-———-—--—-""
Other possible requalification markings:
Al Al Al
7314 73145 7:214E
No alphabetic expiration date “S” means the cylinder must be “E" means the cylinder must be
means the cylinder must be requalified within 10 years (by requalified within 5 years (by July
requalified within 10 years (by July 2024 in this example). 2019 in this example).

July 2024 in this example).

Q

A list of US DOT approved requalifiers and their ID number (RIN) is available on
U.S. Department

S Ronsponalion the PHMSA website: https://portal.phmsa.dot.gov/rinlocator. See also §173.301
Fieton el i A video guide is available at https://www.youtube.com/watch?v=83UUNIWjuU
Safety Administration For more information, contact the Hazmat Info Center: 1-800-467-4922

PHH50-0159-1116
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Cilindros de gas propano deben ser recalificado periédicamente
para ser seguro para su uso*. No use los cilindros que no se han
recalificado porgue corre el riesgo de dafos materiales, lesiones 0505
graves o la muerte.

Para ver si su cilindro esta bien para usar, busque estas marcas.

Fecha de Fabricacion:
Cilindros deben ser recalificado un plazo de 10 afios
de fabricacion (en esta ilustracion de mayo de 2015).

@ Fecha de Recalifcacion: | v |

Si el cilindro es mayor de 10 afos, busca una

‘fecha de recalificacion." =3
- -
Tipo de
inspeccion
Numero de Identificacion Mes/ Afio recalificado
Recalificador
Esta ilustracion indica una inspeccién visual y debe ser
recalificado dentro de 5 afos o antes de Julio 2019.
. T . —-_-—"_————-"—-’
Otras marcas de recalificacion posibles:
Al Al Al
7214 7%:14S 7214E
Sin fecha de vencimiento alfabético “S” significa que el cilindro debe “E" significa gue el cilindro debe
significa que el cilindro debe ser ser recalificado dentro de 10 anos ser recalificado dentro de 5 afios
recalificado dentro de 10 anos (Antes de Julio 2024 en este (Antes de Julio 2019 en este
(antes de Julio 2024 en este ejemplo). ejemplo). ejemplo).
b Una lista de los recalificadores aprobado DOT de los EE.UU. y su nimero de identificacion
gﬁg:;’;gmg'n (RIN) se encuentra disponible en el sitio web PHMSA: https://portal.phmsa.dot.gov/rinlocator
Pipeline and Para mas informacion, por favor llame al Centro de Informacion de Materiales Peligrosos

Hazardous Materials
Safety Administration 1-800-467-4922 y mire al video https://www.youtube.com/watch?v=83UUNIWjuU



Is your cylinder § A== to fill?

Cylinders that are in poor condition or
have not been requalified put you at risk of
property damage, severe injuries, or death.

Do not fill any cylinder with:

* Excessive rust, corrosion, or pitting on the cylinder, particularly
near bottom;

» Dents, bulges, cuts or cracks in the surface;

* Missing or damaged cylinder footring, cylinder neckring (collar),
or valve cover; or

* A leaking or defective valve or pressure relief device.

If the cylinder looks safe, check the manufacturing and
requalification dates to make sure it can be refilled.

0 Manufacturing Date

. Cylinders must be

requalified within 10 years
of manufacture (in this
y illustration by May 2015).

- Requalification Date

If a cylinder is older than 10
years, look for a “requalification
date” stamp or sticker.

e e —

I
Type of ?
Inspection

V123456 0714 E

Requalifier ID Number Month/Year requalified

This illustration indicates a visual inspection (VIN)
and must be requalified within 5 years or by July 2019,

Other possible requalification markings:

Al Al Al [
3214 32145 3214E !
No letter after the requalification “5"means the cylinder must be “E”means the cylinder must be !
date means the cylinder must be requalified within 10 years (by requalified within 5 years (by |
requalified within 10 vears (bv Julv 2024 in this example). Julv 2019 in this example). !



